


Garlic Mashed Turnips and

Potatoes
from Fresh From the Farm and Garden vol. 2

1 Ib turnips, peeled and cut into cubes
1 Ib potatoes, peeled and cut into cubes
|6 cloves garlic, peeled

3 tbsp butter or margarine

2 tbsp sour cream or plain yogurt

salt and pepper to taste

[n a large pot of boiling salted waer, cook the tur-
nips, potatoes, and garlic for 10 minutes or until
ender. Drain and mash the vegetables well. Beat
in the butter and sour cream or yogurt, season to
aste, and serve immediately.

on’t forget the turnip greens. They can be incor-
orated with this week’s collards in the following
ecipe:

Spiced Turnips with Greens
from Fresh From the Farm and Garden vol. 2

1 Ib fresh greens

2 tbsp sunflower oil

2 tsp cumin seeds

1 red chile, minced

2-inch piece fresh ginger root, grated
|6 garlic cloves, peeled and crushed

1 Ib turnips, peeled and quartered
salt to taste

1/4 tsp ground turmeric

'Wash greens thoroughly and leave wet.

|Heat oil in skillet with lid and add the cumin
seeds. When they begin to pop, reduce heat and
|add chile, ginger, and garlic. Add the turnips,

salt, and turmeric. Cover and cook on low for

10 minutes.Add the greens and cook, covered,
Fnother 5-10 minutes until they are tender but still

rightly colored and slightly crisp, and serve.

10th Harvest
8.5.08 & 8.8.08

The Turnips in the box this week are a variety known as Tokyo. In
Vegetables from Amaranth to Zucchini the variety is described as a “pearl

of the East”, and its flavor praised: “...they are delightful raw —bittersweet,
nippy, and juicy. Cooked, they mellow to a truly buttery flavor but still retain
their special character.” The simple recipes to the left are two of many ways
to enjoy this often overlooked vegetable; also consider using them in salads
or served raw as a minimally garnished side dish.

Spinach will return, as will kale and chard in the fall, but this week
Collards are making their first appearance in the CSA box. From Vegetables
from Amaranth to Zucchini: “Collards are a form of kale, an ancient plant of
Eurasian origin that represents the oldest cultivated form of cabbage —and
1s still much the same as it has been for millennia. Thick-leaved, dense,
and cabbagey in flavor, collards are sturdier and stronger than most kales...
Acephela, meaning headless, is the designation that separates most kale and
collards from other cabbages, for the two grow in a loose bouquet form —
not a tight head.” The name collards—used only in the United States—is a
phonetic variant of the word colewort, meaning “a variety of cabbage that
does not have a heart.”
You will notice some minor damage to the greens this week. The holes
in the collards are the work of flea beetles, a pest whose presence is most
prominent at this time of year. We don’t use chemical deterrents, so some
damage is expected, especially on the first leaves. As we continue to harvest
from the plants the damage will become less pronounced. The flavor of the
greens is unchanged. Wash them as you would any produce, and consider
the following cooking suggestion from Fresh From the Farm and Garden
vol. 2:

freshly harvested collard greens

olive oil

sesame oil

hot pepper oil

garlic

sesame seeds

soy sauce or salt
Remove lower portion of collard stems. Carefully stack and roll leaves and
cut into 1/2-inch strips. Heat olive oil in frying pan or wok. Toss in coarsely
chopped garlic, a dash of hot pepper oil, and a dash of sesame oil. Quickly
saute the garlic until lightly browned. Over medium-high heat, throw in the
greens and toss to uniformly mix and cook. Add a dash of salt or soy sauce
an the sesame seeds and stir to mix. Lower heat, add a few tablespoons of
water, cover, and steam for several minutes until tender.





